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On the Menu
MAGNOLIA PLACE DINING FACILITY

Charleston AFB is hosting a “Star-
Spangled Salute to Volunteers, Vet-
erans and Friends” May 19 at the
Charleston AFB Aero Club.  In honor
of Armed Forces Day and the Air
Mobility Command’s Year of the Fam-
ily, the 437th Services Squadron in-
vites members of the base to join the
festivities 2-4 p.m. or 8 p.m.- mid-
night.

The afternoon event is com-
pletely free and will offer light
refreshments and a cash
bar, while listening to the
sounds of The Andrew
Thielen Big Band.  The
base will also take a few
moments to honor our
volunteers and veterans
during a short formal pro-
gram.  Tickets for this
performance are avail-
able from the Charles-
ton AFB Retiree Activities Office, (843)
963-4409, or the Veterans Adminis-
tration Hospital Room B512, (843)
805-5796.  Tickets will be on a first
come, first serve basis.

The evening portion, 8 p.m. – mid-
night, will offer dancing under a full
moon, heavy hors d’oeuvres and the
reminiscent sounds of The Andrew
Thielen Big Band.  Cost for the
evening is $10.  Tickets are currently
on sale at the following base loca-
tions: Outdoor Recreation Center,

(843) 963-5271, Aero Club, (843)
963-5152, and the Charleston Club,
(843) 963-3914, or off-base at the
Northwoods Atrium Best Western and
the Charleston Metro Chamber of
Commerce.

    “Guests are encouraged to wear
vintage uniforms and clothing dur-
ing the event,” said Nancy Corbin,

Deputy Chief, 437th Services
Squadron.  “We really want it
to feel like a USO show.”

     “We have even invited
dancers from Fred Astaire
Dance studios to be on
hand for demonstrations
and to get the crowds danc-
ing,” Corbin said.

    The musical enter-
tainment for the day is The

Andrew Thielen Big Band,
heralded as the “best big band

in the Carolinas,” according to
their website. This fantastic en-
semble is made up of an all-star cast
of musicians and vocalists from Myrtle
Beach and Charleston, S.C. to Chapel
Hill and Wilmington, N.C. The band’s
music ranges from the golden era of
the Big Bands to the new standards
of today. Everything from Glenn Miller
to Harry Connick Jr., Disney tunes,
Broadway standards, light rock, and
more allows the sound of this Big
Band to be a thrill for all ages.  (Cour-
tesy of 437th SVS Marketing)

Big Band sound to come to CAFB

Today
Lunch — chicken fajitas, boneless
roast turkey, spanish rice, mexican
corn, peas with mushrooms
Dinner —  steak smothered with on-
ions, grilled pork chops, lyonnaise
potatoes, rice, pinto beans, sweet
and sour greens, squash

Saturday
Lunch — braised beef and noodle,
fried chicken, simmered polish sau-
sage, macaroni and cheese, mashed
potatoes, glazed carrots, green
beans, beets
Dinner —  beef with broccoli stir fry,
golden fried fish, rissole potatoes,
rice, brussels sprouts, fried okra,
calico corn

Sunday
Lunch —  tamale pie, pork chop suey,
barbecued chicken, rice, crispy po-
tato wedges, carrots, broccoli, corn
o’brien
Dinner —  hamburger yakisoba, roast
turkey, mashed potatoes, rice,
peas with mushroom, vegetable stir
fry, carrots

Monday
Lunch —  fried flounder, grilled ham
steak, beef manicotti, baked pota-
toes, rice, spinach, cauliflower,  beans

Dinner —  spaghetti with meat sauce,
gingered pork, rice, baked potato
halves, lima beans, corn on the cob,
peas and carrots

Tuesday
Lunch — chicken enchiladas, beef
fajitas, beef tacos, mashed potatoes,
mexican rice, mixed vegetables,
mexican corn, carrots
Dinner — swedish meatballs,
chicken cacciatore, rice, crispy po-
tato wedges, succotash, fried cab-
bage, cauliflower

Wednesday
Lunch — hot and spicy chicken,
fried fish, meatball stroganoff, rissole
potato, rice, broccoli, peas and car-
rots, squash
Dinner —  baked tuna noodles, baked
chicken, oven browned potatoes,
mashed potatoes, fried okra, mixed
vegetables, cauliflower

Thursday
Lunch —  beef stew, country captain
chicken, oven baked fish, jefferson
noodles, franconia potatoes, corn on
the cob, collard greens, green beans
Dinner — roast beef, pineapple
chicken, mashed potatoes, crispy
potato wedges, black-eyed peas,
spinach, carrots


